1955 
Editorial Index 


The following is a summary of the ar- 
ticles which have appeared in The Man- 
ufacturing Confectioner during 1955. 
A limited number of bound copies are 
available 


Book Reviews— 


A Company Guide to the Selec- 
tion of Salesmen (p. 40), Sep- 
tember 

Charting the Company's Future 
(p. 41), September 

Coordination and Communica- 
tion Problems of the Financial 
Executive (p. 41), September 

General State Food and Drug 
Laws, Annotated (p. 40), Sep- 
tember 

The Measurement of Particle 
Size in Very Fine Powders 
(p. 39), September ‘ 

This Is Liquid Sugar (p. 38), Sep- 
tember 

Today’s Woman Candy Cook 
Book (p 40), March 

Measuring the Size Compliance 
of Foods (p. 37), November 

Acetoglycerides—New Fat Prod- 
ucts of Potential Value to the 
Food Industry (p. 37), Novem- 
ber 

Reconstituting Moisture in Over- 
dried Popcorn by Blending 
with Wet Popcorn (p. 37), No- 
vember 

The Identification of Some Vola- 
tile Constituents of Concord 
Grape Juice (p. 37), November 

Elements of Food Engineering 
(p. 37), November 

Flavomatics in Food (p. 38), 
November 

Effect of Sucrose-Invert and 
High Conversion Glucose 
Syrups in the Preparation of 
Candied Cherries (p. 38), No- 
vember 

Candy Calories (p. 38), November 

Know Your Packaging Materials 
(p. 39), November 

Establishing Optimum Condi- 
tions for Storage and Handling 
of Semi-perishable Subsistence 
Items (p. 40), November 


for December, 1955 


Candy Clinie— 


Assorted Chocolates up to $1.00 
(p. 43), March 

Bar Goods, 5c Numbers (p. 47), 
September 

Gums; Jellies; Undipped Bars (p. 
17), July 

Holiday Packages; Hard Candies 
(p. 37), January 

Marshmallows; Fudge (p. 78), 
June 

$1.00 and up Chocolates; Solid 
Chocolate Bars (p. 45), April 

Salted Nuts; 10c—15c—25c Pack- 
ages (p. 55), October 

Summer Candies and Packages 
(p. 47), August 

Cordial Cherries, Panned Goods, 
le Pieces (p. 41), November 


Technical Literature Digests— 


(p. 40, 41), March; (p. 38, 39, 40, 
41), September; (p. 37), No- 


vember 


Chocolate and Compound 


Coatings— 


Chocolate Crumb (p. 15), Febru- 
ary 

Chocolate Shell or Chocolate 
Coating (p. 33), September 

Evaluation of cacao other than 
by market quotations (p. 17), 
Dec. 

Moisture Determination at Am- 
brosia Chocolate Company (p. 
38), May 

Report on the NCA—AACT 
Technical Conference (p. 19), 
August 

Tempering of Confectioners’ 
Coatings (p. 99), June 


Packaging— 


Candy Carton Winners (p. 27), 
April 

Flexible Packaging in the Candy 
Industry (p. 49), June 


Is Your Packaging Up-to-date 
(p. 42), October 

New Packages (p. 38), February; 
(p. 37), April; (p. 40), August; 
(p. 50), October 

Phoenix Scores with New Pack- 
age (p. 33), April 

Re-evaluate Your Packaging 
Films (p. 33), April 

The Effect of Packaging and 
Storage Conditions on Choco- 
late-Covered Candies (p. 26), 
February 

The Word (p. 35), October 


Manufacturing Retailer— 


An Efficient Candy Kitchen (p. 
61), October 

A New and Better Method of 
Fudge-Making (p. 53), August 

Candymaking on Display (p. 45), 
November 

Honey in Confections (p. 55), 
April 

Ideas and Display Sell for Coach 
House Candies (p. 39), January 

Juliette’s of Southern California 
(p. 47), March 

A Mail box Sells Candy (p. 47), 
November 

Maskey’s of San Francisco (p. 51), 
April 

Nifty Nut House (p. 47), Febru- 
ary 

Specialists in Candy Bars (p. 45), 
May 

The Retail Kitchener Can Also 
Rise and Shine (p. 53), Sep- 
tember 


Corn Syrup, Honey and Sugar— 


Advantages of High Conversion 
Corn Syrup to the Candy Man- 
ufacturer (p. 38), June 

Honey in Confections (p. 55), 
April 

Limitations Found by Actual 
Experience in Use of High 
Conversion Corn Syrup in the 
Candy Industry (p. 40), June 

Natural Honies (p. 21), October 

Physical and Chemical Charac- 
teristics of Enzyme Converted 
Syrup (p. 35), June 

The Relative Sweetness of Some 
Sugar Solutions (p. 15), June 

The Sugar Report (p. 8), July; (p. 
58), August; (p. 62), September; 
(p. 66), October 


Patents— 


Candy Slicing Machine (p. 40), 
March 
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Production— 

A New and Better Method of 
Fudge-Making (p. 53), August 

A New and Simple System for 
Making Cream Centers and 
Fudge Continuously (p. 95), 
June 

An Efficient Candy Kitchen (p. 
61), October 

Ball Gum Manufacturing at Gum 
Products, Inc., (p. 24), March 

Chocolate Crumb (p. 15), Febru- 
a 

Chocolate Shell or Chocolate 
Coating (p. 33), September 

Hard Candy Manufacturing at 
Close and Company (p. 23), 
May 

Modern Techniques in Confec- 
tionery Processing (p. 26), Jan- 
uary 

Pearson Modernizes its Peanut 
Processing Operation (p. 29), 
September 

Proceedings of the PMCA Pro- 
duction Conference (p. 25), 
June 


Research— 


Flexible Packaging in the Candy 
Industry (p. 49), June 

Further Studies on the Shelf Life 
of Coconut Bars (p. 75), June 

Limitations Found by Actual Ex- 
perience in Use of High Con- 
version Corn Syrup in the 
Candy Industry (p. 40), June 

Modern Techniques in Confec- 
tionery Processing (p. 26), Jan- 
uary 

Moisture Determination at Am- 
brosia Chocolate Company (p. 
38), May 

Moisture Determination at Cur- 
tiss Candy Company (p. 35), 
May 

Natural Honies (p. 21), October 

Physical and Chemical Charac- 
teristics of Enzyme Converted 
Syrup (p. 35), June 

Proceedings of the Eighth PMCA 
Production Conference (p. 25), 
June 

Report on the NCA—AACT 
Technical Conference (p. 19), 
August 

Scrap Recovery at F & F Labo- 
ratories (p. 11), March 

Tempering of Confectioners’ 
Coatings (p. 99), June 

The Effect of Packaging and 
Storage Conditions on Choco- 
late-Covered Candies (p. 26), 
February 


Page 64 


The Relative Sweetness of Some 
Sugar Solutions (p. 15), June 
Watch the Sesame (p. 11), Janu- 

ary 


Machinery and Equipment— 


A New and Simple System for 
Making Cream Centers and 
Fudge Continuously (p. 95), 
June 

Ball Gum Manufacturing at Gum 
Products, Inc. (p. 24), March 

Chocolate Shell or Chocolate 
Coating (p. 33), September 

Hard Candy Manufacturing at 
Close and Company (p. 23), 
May 

Pearson Modernizes its Peanut 
Processing Operation (p. 29), 
September 

Proceedings of the PMCA Pro- 
duction Conference (p. 25), 
June 

Report of the AACT—NCA Tech- 
nical Conference (p. 19), Aug- 
ust 

Scrap Recovery at F and F Labo- 
ratories (p. 11), March 

The Jolly Rancher Plans for the 
Future (p. 15), September 

Truck Transportation at Holly- 
wood Brands (p. 21) January 

The Hannover Fair (p. 10), July 


Ingredients— 


Advantages of High Conversion 
Corn Syrup to the Candy Man- 
ufacturer (p. 38), June 

Chocolate Crumb (p. 15), Febru- 


ary 

Limitations Found by Actual Ex- 
perience in Use of High Con- 
version Corn Syrup in the 
Candy Industry (p. 40), June 

Natural Honies (p. 21), October 

Physical and Chemical Charac- 
teristics of Enzyme Converted 
Syrup (p. 35), June 

Report on the AACT—NCA 
Technical Conference (p. 19), 
August 

The Relative Sweetness of Some 
Sugar Solutions (p. 15), June 

The Retail Kitchener Can Also 
Rise and Shine (p. 53), Septem- 
ber. 

The Texture, Consistence and 
Volume of Candies (p. 17), May 

Trends in Certified Colors (p. 91), 
June 

Watch the Sesame (p. 11), Janu- 


ary 
Honey in Confections (p. 55), 
April 


Report on the AACT—NCA 
Technical Conference (p. 19), 
August 

Scrap Recovery at F and F Labo- 
ratories (p. 11), March 

Specialists in Candy Bars (p. 45), 
May 

Curtiss Finds a New Release 
Agent (p. 23), November 

New Production Line for Pecan 
Crunch Bars (p. 31), November 

How Cordial Cherries are Made 
at Robert A. Johnston (p. 27), 
November 

Tempering of Confectioners’ 
Coatings (p. 99), June 

The Hannover Fair (p. 10), July 

The Jolly Rancher Plans for the 
Future (p. 15), September 

The Texture, Consistence and 
Volume of Candies (p. 17), May 


Management— 


An Opinion (p. 6), February 

Ball Gum Manufacturing at Gum 
Products, Inc., (p. 24), March 

Get Behind the Hoover Report 
(p. 58), June 

Hard Candy Manufacturing at 
Close and Company (p. 23), 
May 

Modern Transportation at Holly- 
wood Brands (p. 21), January 

NCA Convention Report (p. 9), 
July 

Pearson Modernizes its Peanut 
Processing Operation (p. 29), 
September 

Proceedings of the PMCA Pro- 
duction Conference (p. 25), 
June 

Re-evaluate Your Packaging 
Films (p. 35), April 

School Promotion (p. 9), Febru- 


ary 

Specialists in Candy Bars (p. 45), 
May 

The Advertising Agency and Pre- 
mium Promotions (p. 33), Aug- 
ust 

The Hannover Fair (p. 10), July 

The Jolly Rancher Plans for the 
Future (p. 15), September 

The Sugar Report (p. 8), July; (p. 
58), August; (p. 62), September: 
(p. 66), October 

Where Are We Going (p. 17), 
April 

Why They Buy Candy—And Why 
They Don’t (p. 27), August 

What is the Potential Market for 
Candy (p. 17), November 
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Author's Index 


Stanley E. Allured 


An Efficient Candy Kitchen (p. 
61), October 

Ball Gum Manufacturing at Gum 
Products, Inc., (p. 24), March 

Hard Candy Manufacturing at 
Close & Company (p. 23), May 

Modern Transportation at Holly- 
wood Brands (p. 21), January 

Pearson Modernizes its Peanut 
Processing Operation (p. 29), 
September 

Specialists in Candy Bars (p. 45), 
May 

The Word (p. 35), October 

What is the Potential Market for 
Candy? (p. 17), November 

Curtiss Finds a New Release 
Agent (p. 23), November 


F. Handly Brock 
Advantages of High Conversion 
Corn Syrup to the Candy Man- 
ufacturer (p. 38), June 
Wesley H. Childs 


Honey in Confections (p. 55), 
April 
Watch the Sesame (p. 11), Janu- 
ary 
H. B. Cosler 
Further Studies on the Shelf Life 
of Coconut Bars (p. 75), June 
Dr. A. B. Cramer 
Scrap Recovery at F & F Labo- 
ratories (p. 11), March 
William I. Gorfinkle 


A New and Simple System for 
Making Cream Centers and 
Fudge Continuously (p. 95), 
June 

Arne R. Gudheim 


Modern Techniques in Confec- 
tionery Processing (p. 26), Jan- 
uary 

Norman W. Kempf 

Tempering of Confectioner’s 

Coatings (p. 99), June 


James A. King 


The Texture, Consistence and 


for December, 1955 


Volume of Candies (p. 17), May 


Robert Healy 


The Advertising Agency and 
Premium Promotions (p. 33), 
August 


J. Koch 


Chocolate Shell or Chocolate 
Coating (p. 33), September 
The Hannover Fair (p. 10), July 


John A. Kooreman 


Physical and Chemical Charac- 
teristics of Enzyme Converted 


Syrup (p. 35), June 


John M. Krno 


Limitations Found by Actual Ex- 
perience in Use of High Con- 
version Corn Syrup in the 
Candy Industry (p. 40), June 


Alfred E. Leighton 


The Retail Kitchener Can Also 
Rise and Shine (p. 53), Septem- 
ber 


M. R. Lodge 


Chocolate Crumb (p. 15), Febru- 
ary 


M. C. Staff Reports 


Candy Carton Winners (p. 27), 
April 

Highlights of the NCA Conven- 
tion (p. 9), July 

Juliette’s of Southern California 
(p. 47), March 

Maskey’s of San Francisco (p. 51), 
April 

Moisture Determination at Am- 
brosia Chocolate Company (p. 
38), May 

Moisture Determination at Cur- 
tiss Candy Company (p. 35), 
May 

New Production Line for Pecan 
Crunch Bars (p. 31), November 

Candymaking on Display (p. 45), 
November 

Nifty Nut House (p. 47), Febru- 
ary 

Phoenix Scores with New Pack- 
age (p. 33), April 

Proceedings of the PMCA Pro- 


duction Conference (p. 25), 
June 

Re-Evaluate Your Packaging 
Films (p. 35), April 

Report on the NCA—AACT 
Technical Conference (p. 19), 
August 

The Jolly Rancher Plans for the 
Future (p. 15), September 

Useful Statistics for Candy 
Makers (p. 12), July 

Where Are We Going (p. 17), 
April 


James Mayhew 
A New and Better Method of 
Fudge Making (p. 53), August 
A. E. Murphy 
Is Your Packaging Up-to-date (p. 
42), October 
Stewart Siebert 
Why They Buy Candy—and Why 
They Don’t (p. 27), August 
F. W. Spannagel 
Flexible Packaging in the Candy 
Industry (p. 49), June 
Chet Spink 
Highway Location Clicks for 
Naas Candies (p. 81), June 
Tom Sullivan 


Doodlings (p. 8), July; (p. 6), 
August; (p. 10), September; (p. 
13), October; (p. 10), November 


Robert Whymper 


Evaluation of cacao other than 
by market quotations (p. 17), 
Dec. 


Natural Honies (p. 21), October 

The Relative Sweetness of Some 
Sugar Solutions—A New Angle 
(p. 15), June 


J. C. Woodroof 


(with B. G. Cowan and 

E. K. Heaton) 

The Effect of Packaging and 
Storage Conditions on Choco- 
late-Covered Candies (p. 26), 
February 


Dr. Samuel Zuckerman 


Trends in Certified Colors (p. 91), 
June 
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